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Tunae Sodad
: Lettuce, Tomato
z Kaiser Roll
Ll Suww Chipy
> Fresh Fruit Cup
Orange Juice
Chotolate Chup Cookie
WHO ANYONE 60, OR OLDER
WHAT DINNER CARRY OUT 3:00 PM
WHEN EVERY FOURTH WEDNESDAY
WHERE MKE LGBT COMMUNITY CENTER
ADDRESS 1110 N. MARKET STREET
SECOND FLOOR
COST $3.00 SUGGESTED
CONTRIBUTION
RSVP CALL 271-2656 BY NOON
TUESDAY, APRIL 27/TH

~~JOIN US!
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APRIL 28th

WEDNESDAY,

ii Milwaukee County DHHS - Division on Aging
% N‘ *’ 1220 W. Vliet Street, Suite 302 Milwaukee, WI 53205
MILWAUKEE COUNTY county.milwaukee.gov/aging

Department on Aging

View Menus Online! Milwaukee County Division on Aging: county.milwaukee.gov/aging ¢ Senior Dining Office: (414) 289-6995
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More than

of Americans may be prematurely tossing food
because they misinterpret food labels as
indicators of food safety. Know your labets: "

Buy the product before the Sell By date 0 _“H IJ‘H
Bring hand sanitizec and use it If the “sell by" date has passed, Make sure food packsges are passes and cook or freeze the product SELL BY: 18 JUNE 2020
before sampling foads at the store  don't buy the product tree from holes, tears or openings. by the time on the Refrigerator/Freezer The “sell by" date telts the

Storage Chart store the last day they should
sell that specific package.

The “best if used hy” date is
the recommended date for

If a product has a “use by” best flavor or quality.

The “use by” date is the last
date recommended for use
of the product at peak quality.

When buying pre-cut, fresh produce, make sure it's refrigerated or set in ice

Pick produce that is free of major bruises and damages

Keep fruits and vegetables
separate from raw meat,

pouitry and seafood : ! - - j
products in your cart . J

Beware of bulk discounts, since fresh produce has a limited shelf life

WAYS TO PRESERVE FOOD &
MAKE IT LAST LONGER

J_
£

surplus food. such as abundant
seasonal produce or meats to
extend shelf life.

Date all freezer

packages and use the
MEAT, POULTRY & FISH oldest food first

=N

cusexes: _a.
J 4 2 Put raw meat. poultry and seafood - - RE
in plastic bags befare placing = »
them in your cart 10 keep them _ .

from leaking onto other foods

(L

Choose pre-cooked meats and fish from the
butcher counter that are completely o Tsawng
separated from raw items in the display 3415 16 17 18

Academyof Nutrition
rim and DielZUa:s

P LKEEPITSAFE o=

FROM PURCHASE TO PLATE

DONT PURCHASE
PRODUCE WITH

9 SEPARATE

ready-to-eat foeds like fruits-and vegelables
from raw meat, poultry. seafood and eggs

Y

> 1If you know you can't go straight home.
bring a cooler bag to store the perishable items

» Wash reusable grocery bags regularty

For more tips to keep food safe from the store to your fork, g g - Acad f Nutriti
visit www.HomeFoodSafety.org. sy right. indDistetics. o
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